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NNUMBEIABLE mei il

women have soen Lhe kortd]d
boil. but I o reesd to only one that the
forae which Uifted the Hd might D
fined and made (o do homan  see
I'he man fAnds or moakes his opporiianis
ties and In turn they help hi

Hpilding

EARLY SPRING SALADS.

Before it Is warm enough to do any
work outside In the garden, a small
shallow box waell protected by an old
window and well flled with good mel-
fow soll may be sown with pepper
grass, lettuce seod and radishes, and
long before the garden produce s
ready you will have tender greenp
things for the table.

This tender pepper grass will soon
raach four Inches in height, nond it
may be used as & salad or on bread
and butter for a sandwich filling. The
slight pepper tasto s most appetizing,

and wheg combined with lettuce
mnkes a deliclous saind

1Ttilize the fower urna and other
places which eannot be planted out

®o early on account of frosts, but mnay
be protecled by glass, and raise any
number of early things which are so
#ood on the table In the spring

In the early spring, when the Aral
dandelion showg its green leaf, Iy
a fow boards over a bed of the thiek-
eat of them, and see what a delicious
salad bed of blanched leaves you can
provide for your table for weeks
Dandelion is especially good for the
blood, and so should be served often
in the spring. The larger leaves, be-
fore the blogsom may be cut
and cooked like spinach or with a it

comes,

tle salt pork, then serve with vine-
gar for a sauce

Mint la another early arrival, and
18 most delightful for a sauce , with

spring lamb.

vinegar and let It steep for a while,
then add a teaspoon or more of poOw-
dered sugar, and serve with the lamb.

Mint is also much relished as a mix-
ture with other vagetables for salad.
Take a bunch of mint and twice the
quantity of lettuce, a few sprays of

pepper grass and a few onions sliced. |

Cut all the greens as fine as possible
without crushing, and pour over a
French dressing, using three table-
spoonfuls of oll and one of vinegar.
a half teaspoon of salt and a few

dashes of red pepper and a half tea- |

spoon of powdered sugar. Mix well
and pour over the salad,

Water eress I8 another most whole-
¢ome spring salad, and when one 18
Ertunate enough to get this snappy
little salad green it may be eerved
fn any number of wayvs, with or with-
out othar greens in combination,

Finssian, well bLeloved,
to apy,
When anvthing

bar falled,

King Wis won

went wrong, or any li

Tomorrow friendsn, will bring
dny
And v that faithh he slept, and =i pre
vidlad Sixe,

THINGS WORTH REMEMBERING.

When cooking vegetables, a nice
change from the regular mothods is
to bhake them., Haked turnips are
really quite an appetizing dish when

large and of good juley variety. When

serving, peel back the outer skin from |

the top and serve as baked potato
Baked beets are a change from the
usual way of bolling them Wash
and prepare them as for bolling, then
put into a hot oven and bake until
tender. They are so much sweeter
and better flavored and may be gerved

then chopped with butter and lemon |
for |

julece for seasoning, or sllced
pickies

Celoery bolled In milk makes a ploas
ing variety for the table. Season well
with butter, salt and a bit of red pep
per or paprika, and add a white sauce
or not, just as one desires

Onions are deliclous bnked, elther

gtuffed with sapsage or bread crumbs |

and nuts Baste, while baking, with
butter and water or any good Havored
soup stoek.

Nasturtium sgeeds make a very nice
relish to with meats, When

he #oed \re pick them

BAETYe
pods

yOung,

and put do seak in a strong brine for |

24 hours: drain well and cover with
a wood vinegar. Add & Mitle red pep
per or any condiments and spices Lo
tast A little mace and ginger root
15 well Hked. This makes an excel
Jent relish for hoiled mutton or lamb

When aggs are high or searce, frost
the eakee with fondant. It may be

kept for an indefizlte perlod and used
al any time by warming over hot wa
tor To make fondunt, boill to-
gother two cups of sugar, a half cup
of water a tablespoonful of glu

the

and
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Impressive Figures.
The following calculation & lnter-
veting Suppose one boy nged tan
vears, determines to rise at jive

o'clock all the yeur round Another
of the same age, Indolent and fond of
vuse, rises at clght, or an average of
elght
livéd Lo he
will have gained over
ing the Intervening

years, 65,7456 hours, which is

they both
old
theé other,
peripd of

equal to

morning If
pyenty

Gevery
yeurs
dur

2739 and a fraction days, or just Ty |

yearg.

Cut a bunch and brulse |
the leaves, pour on a little bolling hot

anoiher |

the one |

alxty |

L eofe 1o the soft ball stage when trind

In cold wates Stir, when cold, antil
creamy. then mold and konead, and
plice in & dish, well covered with

waxed paper, and over that a plate, to
Koep it from dryving out
Quinee honey 18 a delectabio
8erve 1o serve with wafMes
When a plece of beef which
bought o pan  broil
tough, let it ile In olive oll for an hour

pre

was

broil or HOAME

or two, then broll very quickly, to
sear i well, and then cook slower un
til cooked ay one Hkes b, rare or oth-
I"l'\\l‘H' This oil will soften the fAber
|.|lu| the hot fire, when cooking, Keeps
In the juices, so that & most desirable
digh is the result
I n i wo handles Wa
It y Wi 1 0} hwl Brasp
ol LT T T n ivelnion,
P
SEASONABLE DISHES
|  Macaronl and Oysters.—ftofl a halt
a package of macaroni in salted water
| until tender, Hutter a baking dish
and pul w laver of the cooked maea
roni, then a layer of ovsters. Sprinkle
lightly witlh salt and a bit of grated
Il'lu‘l'm wdd another light layer of
macarodl, cover with cheege and well
buttered eripmbes, and bake until the
Jerumbg are brown, Add a cup of thin
white stinee to the dish before the
erumbs are added
Oatmeal Bread.—Tuke two cupfuls
of oatmeal, hall a cup of molasses,
two teaspoonfuls of salt, and pour
over this a pint of bolling water. Let
c¢ool. then add a ecake of softened
yeaut, two cupfuls of flour, and mix
well. Puat into a warm place to rise,;
when light lorm into loaves and when
light, bake
Lemon Raisin Ple—This Is a dell-
clous pie amd one which is not too ex
| pensive for occasional uge, Take a
cupful of large raisins, carefully
seeded, add n cupful of granulated

sugar, one large lemon rind and julce
with the seeds removed, a tablespoon-
ful of flour and a cupfvl of water.
buke between two erusts.

Sponge Pudding—Take one and a
half pints of milk, add a pinch of aalt,
add four tablespoonfuls of flonr; cook

| together until thick, Add two table-
gspooniuls of sugar and, when cool,
the yolks of three eggs; fold in the

heaten whites and bake In a well but-
tered buking Jish until Drm.

For the sauce use a fourth of a
cup of butter softened and mixed with
a cupful of powdered sugar; flavor
with fanilla, and add a half cup of
whipped cream. Grated lemon rind
may be used instead of vanilla, if so
desired,

Iraw bk Soorintes Anld
v for noman to learn whnt
s Whadever hiln ake, but

Hiiny to in IR-

Ontins

AND
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| SUGGESTIONS HELPFUL

When uslng early potatoes, they
may he quickly prepared by using a
rotigh plece of sucking to rub off the
| peel and with much less labor and
time than scraping.
I A fine milk bottle opener la a large
horse shoe nall, placed in a convenient
| place. It ig also a good nutpick, and
| has the advantage of being cheap and
eaay to geL

When putting up a lunch in which
sauce s used, crumb a few crackers
in the cupful of sauce. They will soak
up the surplus julece and take the
place of pastry.

Whon baking cooklies or drop cakes,
a whole recipe may be baked in the
Oven time if a pair of baking
| sheets are a part of the kitchen uten

atl ond

ails Thev are gheet Iron made to
| it the oven, and an edge to hundie
|1hs-1;; by may be turned up and rein
| forced by a wire

| When there is kindling to carry, a

lne belp iz a plece of strong carpet or

[ tent eloth, 46 by 27 inches, bound, and
| with strong leather handles
: Water drained fromm cooked rice
| makes w line starch for lacesa or fine
| fabrics

A pgranite spoon or a granite dish
|umy be n great source of danger
Never use n granite spoon for any-

thing except stirring up chicken foed

The heng thrive ogn broken bits of
glass, hut our stomachs do not neaed
| B h nlds 10 digestion

When using a granite dish, care
| should be taken mnever to strike the

edge with & spoon Lo dislodege the con
tents while stirring A wooden spoon
?I. the ideal one tor all kinds of cook
g they are less apt to Injure the
dish, and
doing much

Ing, i

surface of any enamelod

nre easy In the hand whe

ntirring
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| Suezr Canal

| The Suez canal connects the Medi

| terranean with the Hed sea, shorten
Ing "the route to India from Fngland
and America more than 5,000 miles

[ It was commenced In 1850 god ecom
Meted In 1568 Length 100 milles:
average breadth, 329 reet, depth, 26
foel Cost In gold, $656,000,000 Iiim

| tancos English channel to Caloutta,
via Cape Good Hope, 13,000 miles:
via canal, 3,000 New York to Cal-
cutta, via Cape Good Hope, 14,500

| mfles: via canal, 9.500

Wedding Gowns for Easter Brides

whether she will be wedded in a
regulation!’ gown or allow her fancy
tlo run after the new modes and de-
part from aceepted customs in her
adorning
| There is something atiractive in
i the thought of generations of brides
ciad in regulation trained

‘I'l‘ IS for the Easter bride to choose

elaborated with lace and embroidery,
and more or less modified to resemble
the pasging fashions. Her gown is
corract, above tho Influence of eévery
new phase, however beautiful, which
fashion presents from year to year.

But no one will deny the hride the
privilege of a gown modeled accord-
ing to the last word In fashions. Two
bridal gowns are pictured here which
show the regylation gown as devel.
oped for the present season, and a
gown modeled distinetly on this sen-
son's modes,

The bride with the veil wears a
long-trained princess gown of white
satin It is mede of satin, lace, and
{chiffon. As a concession to the fash-
| fon of today, the skirt part is slight-
ly draped, falling In irregular folds

| over the hips and caught up in the
front in & series of plaits near the
walst lipe It conforms, however,

rather faithfully to the normal lines
of the figure.

The bodlce of chiffon over satin is

eut with a round neck. The neck
{ opening s outlined with pearl beads
and small pendant pearl ornaments,

There Is a4 very high-necked guimpe of
line lace The sleeves are full at the
top, but fitted below the elbow, where
they are slightly wrinkled, ke a long-

wristed glove They are very long,
jand a rrill of lace like that In the
yoke falls over the hand almost to

the knuckles

princess |
[Kowns of white satin, more or less |

The traln i® long and square. Such

a gown requlres a heavy satin to pro-

duce the right effeet
. The tulle vell forms the crown of
I a cap, which Is edged with g frill of

very handsome old lace. The cap In

| made ovet a clrele of wire which
holds it in place. There are full clus.
teérs of orange blossoms al each side,
and the vell falis to the edge of the
train, as it strould.

This bride carried a bridal bou-
quet of white roges and llies of the
valley and wore a short strand of small
pearls about her neck at the base
of the high collar. There I8 no gain-
sayving the beauty and effectiveness of
this costume, It is the apex of style
and cannot go out of fashlon,

The bridal dress ghown on the stand-
ing figure i8 distinctly in the mode,
with little thought to what has gone
before. It i8 a very gorgeous and
somewhat oriental-looking costume of
embroidered crepe de chine and lace.

The skirt I8 arranged in draped
folde at each slde, with an overskirt
in the “minaret” style made of lace.
There is a low underbodice of net and
a very wide crushed girdla of the
crepe de chine, Over all is a small
lace copat with kimono sleeves and
opening at the bust Hne, There i8 a
hint of a Medlel collay at the back

The handsome bride wears long
gloves and ingtead of a bouquet car-
| rieg a chiffon and ribbon muff. There
ig not a gingle conceesion to the regu-
lation wedding gown except in the
train and the color. This I8 an ivory
instead of a cream white.
| Nelther bride wears jewelry, ex-

cept for strands of pearls. The train
| on the crepe de chine gown I8 covered

with really wonderful and beautiful
| embroldery
| JULIA BOTTOMLEY.

Ribbon Novelties for Easter Gifts

&

EARLY every ribbon

NecKkwenr
decorations and other things
ly patterned after soms
made to sugegest lowers
thing be more
Eastor gift than these fadeless
changeless tHower forme? To
thiem uttractive they
seented  with and

novelty in
lingerie ribbons, corsags

Is frank
flower, or
Could any-
Appropriute for an
and
e
are all
lasting

more

delicate

| vdors

A fTew of the new olferipgs are ple-
tured here. They ehown in ths
Hua shops and department stores, The
roses are marvels of falthtul coples of
the real blossom, and are rich and ex
quisite and made In any color or num
ber of colortones desired

Satin ribbon §s used for them (and
for open roses millinery centers), with
follage and sometimes buds. The foll-
age is of the highest graude, often in

velvet, the stems are “as npatural as
life.”" of & rubber fiber. ‘The roses are
rather difficult to make and command
price in the shops, ranging
from a dollar to about three and a half

113 L'l‘ll(l

cach Very small ribbon buds may
be had much cheaper

l Thers are many ribbon neck orna-
ments: two of the prottiest and least
expengive, as well az the easlest to
make, are shown here They are
loops and ends of narrow velvet rib
| bon with tiny roses, or other flower
| formy, fastened on the ends They

| conew in all colors and range In price
from 206 1o r|'h-'.\ ura
| easy to make, and a bolt of ribbon ten
| yards in length will make two or three
of them, The satin flowere are made
of scraps of ribbon or silk folded and
sewed Into shape
JULIA BOTTOMLEY.

76 cents each.

a *

BUILDING

USE BURNED CLAY ON ROADS

Sticky or Plastic Qualities Are De-
stroyed and Bears Traffic in
Wettest Kind of Weather,

iRy OLIVER NESNOCK, Colormds Ag
rientturnl College.)

In some geetions of the country the

only materinl available from which

roads can be constructed s clay In

auch localities traffic 18 almost on-
tirely Imposgible durlng the wel sea-
sons, a8 the wheels of the heavy ve

hicles will sink Lo the hub

Iin order to correct this condition,

the United Stiates ofies of publie ronds
mide the experiment of burning the
¢ln)
clay,

It was found that by burning the
oven at u moderate hent, its

Entrance to Ute Pass, Near Manitou,
Colo.~0One of the Best Examples of
Mountain Road Building in West.

sticky or plastic qualities are de-
stroyed, so that even In the wettest
weather It will bear trafle, This per
mits the firilng of the clay along the
entire length of the road, thus avold-
Ing the cost of hauling It, and at the
same time gaining the advantage of
burning the foundation of the road as
wall a8 the matarial to.be placed upon
It

Good solid wood |s lald at intervals
along the side of the road, about one
cord for eight llnear #eet of roadbed,
twelve fest wide. The road bed is
first evenly graded and then plowed
as deeply as practical. Furrows about
fowr feet apart are then dug across
the rond and extended beyond the part
to be burned on elther side, The firat
rourse of cord wood 18 lald longltudi-
nally, 8o as to fire a series of flues in
which the firing Is started. From 156
to 20 of these flues are fired at once,
The rest of the cord wood Is then
placed on this flooring and then the
eluy 18 placed over the whole struc-
lure a8 evenly as possible, In a layer
of not legs than six to elght Inches.
This s tamped and rounded off, so
that the heat will be held within the
Aues as long ne poasible

After burning, the road I8 graded
and rolled untll the ropd bed Is smooth
nnd hard

GOOD ROADS AID SANITATION

If All Highways Were Improved There
Would Be Appreciable Better
ment of Public Health,

Friends of good roads should add to
thelir usual argumenis one which Is
not so frequently used, but I8 very im-
portapt—unamely, that good roads are
direot alds to sanitation

Weeds and other rank vogetable
growths are prolific breeders of flles,
mogquitoes and other disease-carryving
Inseet s Sound hullding canses
the removal of weeds and similar
tragh  Weed and brush undergrowths
by the roadside invite deposit of gar-
bage and offal Good roads do away
with these discase-brécding agencles

Good rords also prévent disease by
providing good dralnnge Many farms
have no dralnage exeept
along the side of the
ditehes, celear of brush and debris, of
hard surface and proper fall nfford
farms ap opportunity to rid them
pelves of stagnant pools

Oillng of roads destroys lnsect lur
Diry, hard roads also enable pe
the thousands of
in country locall
walk quite & distance to and from
rchool, to keep thelr shoes and stock
ings dry, thus preventing and
thelr freguent A0S CTIICeS, puéu
monis and tuberculosis

lLogical traciug of effecls to causcs
leaves no ground for doubt that If al
the roads in the United States wenrs
good roads there would be appreciabls
butterment of the public health

I'lul:!

ropd Open

Vil
destrinns, espeainlly
sehool children who

| ulll'.-'

by ditches |

FRUIT LAXATIVE
FOR SICK GHILG

“California Syrup of Figs” can’t
harm tender stomach,
liver and l_]t_JVILBI_S.

Every mother realizey, after glving
her children *“Callfornia Syrup of
Figa" that this 18 their {deal Jaxative,
because they love its pleasant taste
and It thorougbly eleanses the tender
little stomach, Ifver and bowels with-
out griping.

When cross, irritable, feverish or
breath |s bad, stomach sour, look at
the tongue, mother! 1f coated, give a
tenspoonful of this harmless “fruit
laxative,” and In a few hours all the
foul, constipated wasie, sour bile and

| nndlgested food passes out of the bow-

els, and you have a well, playful child
again, When its little system is full
of cold, throat sore, has stomach-ache,
diarrhoea, Indigestion, colle—remem-
ber, a good “Inside cleaning” should
always be the first treatment glven

Milllens of mothers keep “California
Byrup of Figs” bandy; they ktow a
teaspoonful today saves a sick ohlld
tomorrow, Ask at the atore for a G0-
cent bottle of “Callfornia Syrup of
Figse," which has directions for bables,
children of nll ages and grown-ups
printed on the bottle. Adv

Modern War Fireworks.

The most elnborate Areworks in the
world are those reserved for use in
time of war, The possibilities of sig
naling for long distances and of 1k
luminating the enemy’s position by
night have beon carefully studied and
fireworks of unprecedented slze and
brilllancy have been constructed.

Lat another great war be fought and
the fireworks display would completaly
eclipse our most elaborate Fourth of
July celebrations. One of the most
beautiful of these fireworka (8 the sta
shell. By means of a large rocket ar
rangement thesa stars are sent te
great nltitudes, and on bursting throw
a powerful white light over u consld:
erable radlus.

The war rocketa are the Iargest ever
constructed, measuring eight feet or
more in length., On exploding at great
altitudes combinations of colored stars
aroe set free which will slgnal widely
peattered troops,

PIMPLES ON FACE AND ARMS

411 Howard St., Dayton, Ohlo.~—
‘About a year ago my face, neck, arms
and back were beginning to become
afMlicted with pimples and blackheads.
My pimples would gel very large and
appear to come to a head. If I tried
to open them the pain would be terri-
ble, but nothing ¢ould be taken from
them. They itched very badly: 1 sul-
fered terribly from {tching. After
scratching, the plmples would swell
and after the swelllng was gone my
face would become very red and re-
main o for some time. My clothiug
caused the itching to bo worse. When
it was warm It was utterly Imposaibla
to sleep.

“l used a cream and the more 1
used the worse they gol. Shortly after,
I read the advertisement of Cuticura
Boap and Ointment und determined to
use them, The itehing stopped almost
immediately. This was about three
months ago and 1 am entirely cured
now."” (Signed) Miss Marguerite E
Jacobs, Jan. 18, 1913,

Cuticura Boap and Ointment sold
throughout the world., Sampla of vach
free, with 32.p. Bkin Book, Addresc pos!
card "Cuticura, Dept, L, Boston."—Adv

Tidal Wave Submerges Island.

Iniskeernch, a small {sland lying oY
Arranmore, on the Donegal coast, an !
having a population of about ninet.
persons, has been almost entirely sul:
nwrl{e:] by a tidal wave,

Roused by the roar of the waters,
the residents wore able to escape with
their llves, but suffered severe loss of
property, chiefly in regard to their
stocks of seaweed stacked ready for
kelpmaking, The tidal wave reached
Arranmore also, but the conformation
of the land there protected the nelgh
borhoud from the ravages of the wa
tiry.

Style.
Mrs, Btyles—To be In style the ph
pers say one must have something
gllm about them.

Mr. Styleg—Well, I'm In style, all
right, then.

“"How go?™

“Why, my pocketbook looks that

way, all right.”

Important to Mothers
Examine carefully every bottle of
CASTORIA, n safe and sure remedy for
infauts and children, and see that it

Dears the W

Signature of y
In Use For Over 80 Years.
Qhildren Cry for Fletcher’s Castoris

His Status Established.
“1 understand he is a southern
planter.”
“Well, practically
laker in Moblle ™

He 13 an under

Dr. Pierce's Pleasant Pellets regulate
and invigorate stomach, liver and bowels.
Bugar-coated, tiny grunules, casy to take.
Do not gripe. Adv

Mean Thing.

Jelle—Why, 1| actuelly changed
colntenance
Nell--1 don't see any improvemaent.

Red Cross Ball Blue gives double valus
for yvour money, goes twice na far as any
other.  AsK your groger, Ady,

That man i{s playing in luck who
can stretch the truth without break:

ing his word.



